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of raw milk and products such as unripened cheese prepared from raw
milk.

As part of the brucellosis eradication program, serological techniques
are used in testing the milk of dairy cattle to detect Brucella infections.
In this circumstance, a microbiological criterion is applicable, effective,
and widely applied.

Milkborne tuberculosis in the United States is rare, largely due to the
reasons stated above for brucellosis. The State/Federal Tuberculosis Erad-
ication Program for cattle (USDA, 198la) has practically eliminated the
disease from milking animals. Milk pasteurization has been an effective
measure. At one time, the mandatory time-temperature requirements for
milk pasteurization were based on those necessary for the destruction of
M. tuberculosis; present requirements are even more stringent. Also, ed-
ucational programs warning of the hazards of raw milk consumption have
contributed to reducing the exposure to infection.

While serological methods are used in testing cattle for tuberculosis
infection, neither these tests nor cultural methods are applied routinely to
milk available for purchase by the public. However, suspect tuberculosis
lesions found at time of carcass inspection at slaughter are routinely cul-
tured for Mycobacterium. This is an important part of the state/federal
eradication program. In this circumstance, a microbiological criterion is
appropriate, effective, and routinely applied.

Viruses

Viruses as agents of foodborae disease have been reviewed extensively
by Cliver (1979) and Cliver et al. (1984). Hepatitis A, the cause of in-
fectious hepatitis, is a virus frequently transmitted to humans by food.
The consequences of infection range from asymptomatic (inapparent in-
fection) to severe liver involvement and damage, and even death. Infected
persons shed large numbers of the virus in the feces several days before
onset of symptoms and during the acute stage of infection. Raw or in-
adequately cooked shellfish that have been harvested from sewage-polluted
waters have been the most frequent food vehicles for transmission. Con-
tamination of foods may occur during handling and processing by infected
persons during the incubation period of the disease.

Viral diarrhea may be transmitted through foods. The agents most com-
monly involved resemble the "Norwalk" virus. The severity of the disease
however is less than for hepatitis A. Poliomyelitis also may be foodborne.

Viruses are detected on the basis of their infectivity; therefore, a sus-
ceptible living host must be available for testing. Cell cultures are most
frequently used. However, some viruses are difficult to isolate and others